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When  listeners  "begin  writing  letters  for  information  about  preserving 
eggs  in  water  glass  and  cleaning  straw  hats  and  cooking  dandelion  greens  — 
well,  that's  as  sure  a  sign  of  the  season  to  me  as  pussy  willows  along  the 
river  or  the  first  "bright  crocus  on  the  lawn. 

As  the  little  hoy  with  the  "bad  cold  once  remarked,   "Sprig  'as  cub." 
My  maillag  tells  me  so. 

A  farm  housewife  writes  that  her  problem  just  now  is  duck  eggs. 
Each  spring  she  has  duck  eggs  "to  burn  —  to  give  away  and  throw  away," 
as  she  puts  it;     But  then  later  in  the  year  she  has  to  buy  eggs  for  cooking. 
She  would  like  to  prevent  this  waste  —  preserve  her  spring  eggs  for  use 
later  in  the  year.     So  she  asks  whether  duck  eggs,  as  well  as  hens'  eggs, 
can  be  put  down  in  water  glass. 

Answer:    The  water  glass  method  is  quite  satisfactory  for  preserving 
duck  eggs.     However,  duck  eggs  don't  keep  quit e  so  well  as  hens'  eggs. 

As  for  using  duck  eggs  in  cooking,  generally  you  can  use  them  in 
any  recipe  that  calls  for  eggs.     But  they're  about  a  fourth  larger  in  size 
so  you  may  sometimes  use  fewer  of  them  in  a  mixture.     A  good  many  people 
believe  that  duck  eggs  are  stronger  in  flavor  than  hens'   eggs.     The  poultry 
experts  explain  that  this  is  mostly  a  matter  of  the  ducks'  diet.     Ducks  are 
inclined  to  eat  certain  foods  that  flavor  their  eggs.     When  the  eggs  have 
such  a  taste,  you  can  use  them  in  barters  and  doughs  and  so  on  rather  than 
serving  them  by  themselves,   scrambled,  or  boiled,  or  in  omelets,  for  example. 

Second  question.     Another  listener  wants  to  know  how  to  make  green 
vegetable  coloring  at  home.     She's  heard  about  extracting  green  juice  from 
spinach  to  use  for  coloring  St.  Patrick's  Day  candy  or  desserts. 

The  foods  people  say  they  know  of  no  method  for  making  such  coloring 
at  home.     It's  a  complicated  process  and  home  methods  would  not  give  a 
satisfactory  result.     If  you  want  to  tint  foods,  you  can  buy  excellent 
coloring  paste  on  the  market.     This  is  vegetable  coloring,  of  course  — 
entirely  wholesome  and  very  successful. 


The  same  listener  asks  for  suggestions  for  a  St.  Patrick's  Day  salad 
and  a  dessert. 
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One  of  the  prettiest  salads  I  know  is  shamrock  salad,  made  with 
green  pepper  and  cottage  or  cream  cheese.     Remove  a  small  slice  from  one 
end  of  the  green  pepper,  scrape  out  the  seeds  and  extra  pulp,  then  fill 
with  cottage  or  cream  cheese  seasoned  ~ith  a  little  salt.     Pack  the  cheese 
into  the  pepper  very  firmly  and  set  the  pepper  away  to  chill  in  the  ice 
"box.    When  it  is  chilled  firm,  slice  crosswise  through  Doth  pepper  and 
cheese.     These  slices  look  like  shamrock  leaves  with  deep  green  edges  and 
white  cheese  centers.     Lay  two  or  three  on  crisp  lettuce  leaves.  Serve 
with  mayonnaise  tinted  pale  green  or  French  dressing. 

Desserts  for  St.  Patrick's  Day?    How  ahout  green  peppermint  ice 
cream  with  chocolate  sauce?    Or  how  ahout  that  old  favorite  pistachio  ice 
cream?     (if  you  are  making  it  at  home,  you  can  tint  the  mixture  with  vege- 
table coloring  and  make  a  pistachio  flavor  "by  combining  almond  and  vanilla 
extract."     Or  how  ahout  lime  ice?    And  halves  of  canned  pear  molded  in 
green  lime  or  lemon  jelly  make  a  handsome  and  delicious  dessert  for  the 
occasion. 

By  the  way,  here's  a  point  ahout  using  green  coloring.     The  foods 
people  always  emphasize  using  very  little  —  that  is,  just  t inting  the  food. 
A  deep  green  looks  unnatural  and  unattractive.     The  appetizing  shade  is 
always  delicate. 

How  here's  a  letter  from  a  listener  who  wants  to  know  how  to  remove 
ink  stains  and  grease  stains  from  wall  paper. 

I  wish  I  could  tell  her  and  all  the  other  housewives  who  have  asked 
that  question.     But  I'm  afraid  I  can't  give  a  cheerful  reply.     Ink  stains 
on  wall  paper  are  generally  hopeless.     If  the  wall  paper  is  white,  sometimes 
you  can  "bleach  out  ink  by  sponging  lightly  with  a  solution  of  1  teaspoon 
oxalic  dissolved  in  a  cup  of  hot  water.     (This  liquid  is  poisonous  and  must 
be  handled  carefully.)     When  the  spot  has  disappeared,   sponge  with  water  to 
which  a  drop  of  ammonia  has  heen  added. 

As  for  grease  spots,  sometimes  fresh  spots  will  come  out  if  you  lay 
white  blotting  paper  over  the  spot  and  then  press  with  a  warm  iron.  The 
heat  of  the  iron  may  melt  the  grease  enough  so  that  the  "blotting  paper  will 
absorb  it.     Then,   sometimes  you  can  use  an  ahsorhent  powder  like  French 
chalk,  or  corn  starch,  or  powdered  magnesium  to  take  up  the  grease.  Make 
a  thick  paste  of  the  powder  and  water  or  a  grease  solvent  and  apply  it  to 
the  grease  spots.     Let  it  dry  on  for  2k  hours.     Then  carefully  "brush  it  off. 
Sometimes  you  can  remove  most  of  the  grease  with  several  appli cat  ions  of 
this  powder-paste. 

Speaking  of  cleaning  reminds  me  of  that  letter  ahout  cleaning  a  last 
year's  panama  hat.     (Didn't  I  say  spring  was  here?    Panama  hats  are  coming 
out  of  the  closet!)     One  of  the  nicest  characteristics  of  a  panama  hat  — 
and  also  of  other  closely  woven,  light-colored  straws  like  leghorn  or  milan  - 
is  that  you  can  wash  it  in  soap  and  water.     If  the  hat  is  very  soiled,  dip 
it  in  suds  and  scrub  lightly  with  a  soft  cloth  until  clean.     Then  rinse 
thoroughly  to  remove  all  soap  and  dry  in  the  shade  before  blocking.     If  the 
hat  is  only  lightly  soiled,  you  can  go  over  it  first  with  a  damp  cloth  and 
soap  and  then  follow  with  a  cloth  wrung  out  of  clear  water.     Washed  this  way 
the  hat  will  not  need  rehlo eking. 


